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WHEAT STARCH.    (Fig. 28.)

Wheat, rye, and barley starches are of one and the same type.1
The grains are of two kinds; the large and the small.

The large grains of wheat starch are thick, lenticular, appearing in
surface view disc-shaped, usually without evident rings or hilum, less
often with indistinct rings, or with clefts radiating from the center. Seen

FIG. 28.   Wheat Starch.    (TSCHIRCH.)

on edge, they are elliptical in outline, often with a central cleft or
what appears to be a cleft. The size of these large grains varies from
15 to 45JK, although most of the grains are 20-35^. In starch treated with
dilute chromic acid, or that from sprouted grain, a central hilum and
delicate rings are visible.

The small grains are mostly globular, ovoid,  pointed ovoid, and
measure i-8/*;  they also occur in twins and triplets, the individuals of
which, when isolated, have one or two plane surfaces.   Often on a large .
grain may be seen the impression of small grains which at one time were
in contact with it, forming reticulated markings.

RYE STARCH is quite similar to wheat starch except that the large
grains are mostly larger and very often have at the center crossed or
radiating clefts formed during drying. The maximum size observed
by the writer is 52^; most of the grains, however, measure 35-45/*.

The large grains   of BARLEY STARCH,   on   the   other   hand,   are

1 TSCHIRCH (Arch. Pharm. 1883 and 1884), in pointing out the characters of aid in
diagnosis, distinguishes between the typical jorms and the common farms, the former being
those which are characteristic, the latter those which occur in greatest numbers. The
typical forms are the common forms in potato, wheat, and most other starches; less often
the typical forms occur, in smaller numbers, as, for example, the spindle-shaped grains
of oats.

